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flagellates associated with mussel poisoning, by the season of the year, and
by other considerations such as reported poisonings among consumers or
handlers of shellfish.
4. PREPARING FOR MARKET-PROCESSING
4.1 Conditioning-Conditioning of shellfish from approved growing areas
as defined in 2.3, p 9 shall not be permitted in South Carolina. This con-
4.1 Conditioning (Continued)
ditioning of oysters in natural bodies of water subject to all non-controll-
able influences has been found to introduce so many possibilities of con-
tamination as to jeopardize the growing of the shellfish undergoing condi-
tioning processes. The process of conditioning oysters in water-tight tanks
is not feasible and, therefore, is not allowed in South Carolina.
4.2 Cleansing-The artificial cleansing of shellfish from clean or moder-
ately polluted growing areas as defined in 2.5, p 10 is prohibited in South
Carolina.* This applies even if the cleansing is to be carried out in water-
tight tanks. This does not prevent the transfer of oysters from a polluted
area to a non-polluted area with the permission of the Control Board.
4.3 Floating and Wet Storage-Floating and wet storage of shellfish as
defined in Definitions, pp 4,.and 5, shall not be permitted in South Carolina.
The removal of shellfish from growing beds to artificial floats usually
anchored close to shore and habitations and frequently in shallow water
for convenience, subjects an accumulated quantity of shellfish in an ab-
normal number of layers, to concentrations of pollution which may reach
the floats and thus render them dangerous for use.
4.4 Dry Storage-Shell stock in dry storage shall be adequately protected
from contamination at all times.
Public Health Reason: If shell stock is stored in a place where ground or
surface water or drainage from floors, bilges, and equipment can accumu-
late, contamination carried by such water or drainage may contaminate the
shell stock. Shellfish may be comtaminated also by domestic animals and
rodents if they are not excluded.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) Floor of storage room is constructed of an impervious material free
from cracks, holes, ruts, or other uneven surfaces, and is graded to assure
complete and rapid drainage.
(2) Storage area is protected from flooding.
(3) Walls are smooth and of material which will not deteriorate under
repeated washings.
(4) Storage area contains no material or equipment not pertaining to
storage of shellfish.
4.5 Plant Arrangement
4.6 Floors
(5) Bins, hoppers, sacks, barrels, or other containers fully protect the
stored shellfish from contamination.
(6) There is found no evidence of animals, rodents, and unauthorized
persofs having access to the plant.
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